
T H E  F A V O U R I T E S                                           
Fresh Tagliatelle 
Paris Brown Mushrooms,  
Spinach & Rocket Salad      €22

Atlantic Haddock  
in Beer Batter, Peas, Tartare, Fries     €22

Plat de Jour 
just let me check with the Chef…     €25

Gilligan’s Prime  
10 oz Dry Aged Rib Eye  
Mushrooms, Roscoff Onion,  
French Fries, Béarnaise      €35

Gilligan’s Farm Double  
Beef Burger with Cheese 
Crispy Bacon, Relish,  
Pickle, Salad, Fries       €22 

C H O M P I N G  A T  T H E  B I T                                           
Artisan Charcuterie Platter 
Chutney, Olives, Sourdough   €19 / €39 

S I D E  B Y  S I D E                                          
Creamy Mash       €6  
Buttered Greens       €6  
Parmesan Truffle Fries      €8 

H O M E  S T R E T C H                                         
Warm Chocolate Brownie,  
Teeling Whiskey Caramel,  
Chantilly Cream      €9

Loaded Scúp Ice Cream Sundae    €9

B R E A D                                           
Ballymore Organics Bread 
House Sourdough, Guinness Stout Bread,  
Glenilen Farmhouse Butter      €3pp

O U T  F O R  A  G A L L O P  
S A N D W I C H E S                                          

Toonsbridge Mozzarella  
Tomato & Salad on House Sourdough    €8

Toasted Special  
Ham, Dubliner Cheese & Onion     €9

Kilmore Quay Brown Crab  
Avocado, Lemon Mayo, House Sourdough   €18

Add Fries €5 | Add Mug of Freshly Made Soup €5

S T A R T E R S  O R D E R S                                           
Today’s Soup 
Sourdough        €9

Chicken Liver Parfait  
Cherries, Organic Leaves, Brioche    €12

Irish Oak Smoked Salmon 
on Guinness Stout Brown Bread     €15

Please let us know if you have any allergies or dietary requirements, we’re only delighted to help out. A list of allergens is available on request.

A discretionary gratuity of 10% will be added to your bill and is divided fairly between the staff.

T H E  T U R F   
S A L A D S  &  G R E E N S                                                                                    
Free Range Chicken Caesar Salad 
Anchovies, Garlic Croutons, Aged Parmesan  €14 / €22

N O S E B A G

M O N D A Y  -  S A T U R D A Y 

( N O O N  T O  5 P M )

R E L A X E D  A L L  D A Y  D I N I N G



R O S É  W I N E  
Rosé Columbette   
2020, Grenache  
Southern France  11.5%   €8  €32 
Medium bodied, strawberry, citrus  

C O C K T A I L S     
Hold Your Horses / Alcohol Free Cocktails    €11

The Green Monkey                                  
Berries, Lemon, Salty Water Foam

Into Mischief                                                            
Coke Syrup, Ginger, Blackberry 

No Nay Never                                                               
Orange, Lemon, Rosemary  

Frankel                                                                      
Basil, Mango, Lime 

Horse Sense / Signature Cocktails  €15

Sea The Stars           
Gin, Cointreau, Amaretto, Vanilla,  
Lemon Juice, Cocktail Foam                

Job At The Goffs                                                           
Vodka, Hibiscus, Lemon Juice,  
Simple Syrup, Cocktail Foam 

Stallions Dream           
Plum Brandy, Amaro, Orange, Bitters

Steeplechaser                                         
Rum, Coconut, Pineapple

Quarter Moon                               
Tequila, Cointreau, Lime Juice, 
Earl Grey Syrup, Bitters, Cocktail Foam  

Under Starters Orders / Aperitif Cocktails  €15 

Seattle Dancer              
Bourbon, Cherry, Vermouth, Bitters 

Kingman                                              
Gin, Amaro, Coffee, Foam

Pegasus                                               
Cognac, Vanilla, Champagne

The Club Martini       
Gin, Vermouth, Olive Foam

Sweet and Sassy / Dessert Cocktails      €14                        

Winner Alright                                     
Rum, Baileys, Bitters

Odds On Favourite                               
Apricot, Chocolate, Mint

Front Runner                                         
Vodka, Coffee, Cocktail Foam 

G I N     
Tanqueray            €8

Bombay Sapphire                       €8

Hendricks           €10

Tanqueray 10                                           €11 

Dingle          €10

Drumshanbo Gunpowder                      €11         

Glendalough Wild Botanical                  €11

Monkey 47            €14

Fever Tree Mixers                                 €4

Tonic Water

Light Tonic Water      

Elderflower Tonic

Ginger Beer

Ginger Ale

Soda Water

A L C O H O L  F R E E  D R I N K S
Non Alcoholic  
Sparkling Wine 0.0% Alcohol    

Noughty Sparkling   €6  €30

Noughty Sparkling Rosé   €6  €30  
  

Non Alcoholic  
Wine 0.0% Alcohol    

0.0 Natureo White Wine  €6  €22 

0.0 Natureo Rosé Wine   €6  €22 

0.0 Natureo Red Wine   €6  €22  
   

Juice      

Freshly Squeezed Grapefruit Juice    €5

Freshly Squeezed Orange Juice    €5 

Pressed Organic Apple Juice    €5 

Smoothie of the Day     €7

Alcohol Free Beer     

Heineken 0.0            €6  

Paulaner Weissbier 0.0%                      €7

B U B B L E S
Santa Margherita Prosecco  €10  €40

Santa Margherita Rosé Prosecco  €15  €60

Trenel Crémant de Bourgogne  €15  €70

Mirabeau Crémant Rosé   €17  €75

Theophile Champagne,  
from the House of Roderer   €25  €125

Non Alcoholic Sparkling  
0.0% Alcohol

Noughty Sparkling   €6  €30

Noughty Sparkling Rosé   €6  €30

W H I T E  W I N E  
Tocornal  
Chile, Chardonnay  13%   €8  €32 
Medium acidity, fruit 

Le Petit Balthazar 
France 2021  
Viognier / Sauvignon Blanc  11%  €9  €35 
Light, grapefruit & yellow apples

PAX Slovenia   
2020, Pinot Gris  13%   €11  €44 
Rich tones, light acidity

Gruner Veltliner  
Domaine Wachau 2020,  
Austria  12%    €12  €46 
Fresh apricot, herbal notes

Marquis de Goulaine   
2019,  Pouilly Fume  
Les Champ de Vignes  13%   €18  €70 
Sauvignon Blanc, crisp, fresh, aromatic

R E D  W I N E  
Blackrock   
U.S.A. 2021, Cabernet Sauvignon €8  €32 
Smooth with low tannins, blacks fruits

Gougenheim Malbec  
2021, Mendoza, Argentina  13.5% €10  €39 
Smooth, full bodied, plum & oak

Bouchard Aine  & Fils  
2020, French Pinot Noir  12.5%  €11  €44 
Clean, fresh with cherry & vanilla

Chianti Classico  
2018, Sangiovese  13.5%  €11   €44 
Medium bodied, honey, balsamic

Coriole “The Dancing Fig’  
2020, Shiraz, South Australia  14% €14           €55 
Medium bodied, slightly spicy


